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I, GrLBERT Baeklay Mxjstin, a citizen 
of the United States of America, residing 
at Herford Place, Lansdowne, County of 
Delawai-e, State of Pennsylvania, United 
5 States of America, do hereby declare 
the nature of this invention and in what 
manner the same is to be performed, to 
be particularly described and ascertained 
in and by the following statement: — 
10 Heretofore difficulty has been ex- 
perienced in making chewing gum, strong 
in flavor and pleasant to the taste, 
because the masticable material does not 
readily absorb very much of the flavoring 
15 material. It is only by using a relatively 
lar.(^*e quantity of a flavoring material of 
liig^i concentration that a satisfactory 
flavor can be imparted to the gum. 

Nor can the quality of the flavor of 
20 ordinai'y chewing gum be substantially 
increased or improved by increasing the 
concentration or the quantity of flavoring 
material substantially over that ordinarily 
used in making commercial chewing gum, 
*^ for the organs of taste are unaccustomed to 
these strong, more concentrated flavors, 
and a consumer might not recognize the 
flavor or might even And it tmpleasant. 

Moreover, while the insoluble mastic- 
able content of chewing gum is nearly 
tasteless, it does in fact possess susceptible 
taste, and the taste of the flavoring ex- 
tract or solution mingled with the natural 
^p, taste of the insoluble portion of the gum, 
^ may be substantially different from that 
associated with a particular flavor, be- 
cauvse the gum chewer invariably compares 
the taste of tbe flavor of the gum with 
^ that of the same flavor in sxigar or con- 
^" fectionery. i 
Sugar or sugar confectionery will absorb 
and retain almost any flavor and the flavor 
of confectionery is readily recognized as 
being tliat which the consumer regards to 
45 be the true flavor, although to impart that 
flavor to confectionery requires a much 
smaller amount of flavoring material and 
of a lower concentration than that l*e- 
ouired to impart a much less pronoimced 
50 flavor to the masticable portion of chewing 



gum 



One object of^my invention is to pro- 
[Price 



duce a chewing gum having a fuller, 
stronger, richer flavor than that obtain- 
able by the use of ordinary methods of 55 
making chewing gums and with a smaller 
quantity of flavoring material of lower 
concentration. 

In the manufactTire of ordinary chew- 
ing gum the insoluble content constitutes 60 
from 18% to 30% of the volume of the 
gum and the actual sugar content of a 
single strip or bar of gum and by which 
substantially all of the flavor is retained, 
is relatively small. Moreover, the 65 
ordinary chewing gum is quite liydro- 
scopic so that unless the gum is cai;efully 
protected from the atmosphere by tin foil 
or other waterproofing, it is likely to 
'* sweat". Sugar confectionery, consist- 70 
ing of a dough-like mass of powdered 
sugar, flavoring and a binding gum, such 
as gum arabic or gum tragacanth, is not 
hydroscopic or deliquescent. Such 
material is commonly called and referred 
to hereinafter as lozenge dough or lozenge 
confectionery and can be kneaded, 
moulded and shaped but when dry is 
normally hard and brittle. It is an un- 
cooked mass as distinguished from those 80 
candies which are cooked and in which 
the sugar is crystalline. 

It is a further 'object of this invention 
to provide individual pieces of chewing 
gum in the form of thin rectangular strips 85 
capable of being wrapped in packages of 
iowT or five, each strip being siibstantially 
three-thiity seconds of an inch thick and 
comprising a thin core of masticable gum 
baving ita opposite sides coated with a 90 
thin ply of normally brittle lozenge con- 
fectionery wliicb will retain almost any 
flavor independently and which will im- 
part to the gum, when masticated, the ^ 
full natural taste which is always 
associated by tlie user with confectioneiy 
or sugar when flavored with like flavoring 
material. 

A further object of niy invention is to 
protect, the hydroscopic insoluble content iOD 
of a strip of chewing, gum from atnao- 
spheric contact, by providing the opposite 
flat surfaces thereof respectively with a 
thin layer or coating of smooth, npn- 
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gritty, non-crystalline, non-hydroscopic Figure 2 is a fxao-mentarv vertical cro.<i 
^" Sfl^eSr'"'"""^' sectional W of a"£rKSy^ 

■ A furfw f * • PO"'*^ wheian the intermeaiate ply 

staBtially the same amount of insolnhle manner in which the Th eeSy sheet of 

or£XTf ''^f r^"- FijT. 2 is reduced in thidcne sYy a ro ling 

oidinarj. strap of chewing gum of the size operation and illustratino- how the relativf 
of my improved three-ply bar. proportional thiclmess °of pTies is 

A further object of my invention is to maintained ^ 

• produce a piece of chewing gum wherein 

• the masticable insoluble -ingredients are 
•^g in one layer or ply of the finished piece 

of gum and the main or substantial flavor 

for the piece of giun. is in two. plies or axeieui xermea a Jammated plastic 
layers of a creamy non-crystalline, lozenge ductile base from which individual tiWp^ 

,;^iJ:f .^^?*^^-ily -n^, ^separably of chewing ^rum mTbe produtd bv ti^ 
20 ^initea to tlie first-mentioued layer. r.nTi+i-T.««,i ^.;:iu / ^i.. i^iuuuLLu. u\ liie 

A further object of my invention is to 
produce a piece of chewing gvm or pro- 
cess of majdng the same, -wlierein the 
layer of chewing guni of good quality, 
25 is firmly and inseparably xmited to two 
plies of non-crj'-stalline, smooth, non- 



Fig. 



similar 



to Fig. ^ 

continuatiou of the roliiinr 



3 



„ 4 IS u. View 
showing a 
step. 

^ Fig. ,5 is a side elevational view of what 
3S herein termed a laminated plastic 



continued rolling of the composite sheet 
down to the thickness desired in the com- 
pleted piece of gum. 

Fig. 6 is a plan view on a reduced scale, 
of a portion of a sheet shown in Fig. 5, 
deeply scored to form a lar£?e number of 

f.^AZ ^" -""i o^uui.ii, xioji- smaller individual strips Tvliicli mar he 

hydroscopic flavored lozenge confectionery readily broken away from tlie main 4eet 
and in which the mixture of the layers when cool * 



to 



75 



SO 



So 



90 



Fig / 3s a fragmentary^ sectional vievr, 
on a larger scale than Fig. 6, showinir 
the base sheet provided with the deep 
scorings which are indicated bv lines in 
Fig. 6 and showing how the ends of the 



at the plaiies of contact is so intimate to 
30 the confectionery layers, normally brittle 
when dry, are substantially changed and 
remain slightly flexible and will not break 

if cracked off flake off, or chip off, or o.-.^. u ^nci snowing now tne ends of the 

separate from the masticable layer when intermediate ply are substantially covered 
35 the piece of gum, as a whole, is broken with lozenge material •^""^"^y ^o^«e.i 

or severed. _ p 

A further object of my invention is to 

provide a method of making a laminated 

base sheet which may be subdivided in a 
.50 variety of ways, to form individual string, 

sticks, pillows, drop or flat pieces, all 



95 



iOO 



f^Sr- S.is a perspective view of the 
nnished pieces of gum made in accordance 
with my invention. 

Fig 9 is a perspective view of a pack- 
age of five strips or bars of niy improved 105 
POTn^Mco.! r.^ : 1 "4?"*"; >--v,^o, ax^ chowing gum, each bar individually 
L ^^^"^ i chewing gum wrapped and the whole five bound together 

7c; ^i'i'j^T^^^^'''^^ gnt-iree flavored lozenge chewing gum is ordinarily packaged for 
/i5 confectionery, inseparably united thereto, 'sale. ■ 



According to tiie invention an indi- 
vidual piece of chewing gum is composed 
of a tbin ply or layer of masticable 
material interposed between and pressed 



Fig. 10 is a diagrammatic illustration 
of the manner in which a relatively 
nai»i-ow strip, severed from the opposite 
sheet may be passed through a series of 



ilO 



" , " w V/ vjj.i.±A. Jj.^^xuit5 

plies or layers of l6zefige dough or lozenge 
confectionery, whel^6by material of the 
inner layer penetrates slightly into the 
material of the outer layers and the 
• r»5 lozenge materiale. takes ' on the flexible 
characteristic of the gum, while the' main 
flavor for the "cheVing gum is in said 
layers of lozenge material. ' " 
In the accompanying " drawifiigs f — 
GO Figure 1 indicates, in -plan view, two 
relatively large thick sheets of flavored 
lozenge dough Sinld one similar large thick 
shefet of. chewing gu^, of good quality, 
said thick sheets being formed in any 
o5 suitable convenient manner. 



the composite sheet and of the various 
plies. 

Fig. 11 is a diagrammatic view showing 
how a relatively thick narrow strip 
delivered from the mechanism shown in 120 
Fig 10 may be scored and Subdivided into 

pillows 

Fig. 12 is" a longitudinal sectional view 
showing the strip of Fig. 11 after scoring, 
and 125 

Fig. 13 is a plan view of the same. 

Figs. 14 and 15 are respectively 
sectional and elevational views of anotler 
manner Of making pillows or tablets by 
passing the base sheet between rollers 
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provided with a series of recessesJiaviug 
taijering* walls, tlie recesses in one roller 
being in registration with those in the 
other roller when the rollers are rotated. 

Fi<>-. 16 is a plan view of a finished 
^ piece°of gaun produced by the mechanism 
of Figs. 11 and 14 and separated from 
the main sheet at the scorings. 

Pig. 17 is a side elevational view 
showing how the inner ply of chewing 
*^ glim is completely enclosed by the lozenge 
material. 

Fio' 18 is a similar cross-sectional view 
taken on the line 19—19 of Fig. 16. 

Figa. 19 and 20 are respectively vei-tical 
sectional and rear elevational views of a 
portion of a pair of coacting grooved 
rollers arranged to divide the laminated 
sheet into a plurality of rods or pencils. 

Fig. 21 is a siSe elevational view of 
a rod produced by the mechanism oi Figs. 
19 and 20 and showing how the rod ' is 
divided by scores into pencils of appro- 
priate length ; and 

Fig. 22 is a cross-sectional view of the 
finished pencil with a gum core, the view- 
being taken on line 23—23 of Fig. 21. 

In making my improved piece of chew- 
ing gum, I preferably first prepare two 
QQ plastic masses or batches 1 — 1, of smooth 
creamy non-crystalline plastic flavored 
lozenge dough, the ductility of which is 
not substantially changed by variations 
in temperature between 80° and 150° F. 
35 I also prepare a similar mass or batch 2 
of chewing gum which may be like that 
Tisually employed in commercial chewing 
gum of good quality, the ductility of 
which increases as the temperature rises 
and which is readily rolled and worked 
between the temperatures of 85° and 150° 
F. The batch 2 of chewing gum is pre- 
ferably, but not necessarily, flavored with 
the same flavoring rdaterial as that em- 
.45 ployed in the lozenge dough, for one of 
the objects of this invention is to produce 
a chewing gum having practically any of 
the flavors available to -makers of con- 
fectionery. 

The temperature of the batch of 
chewing gum is brought to a point 
whereat its plasticity and ductility are 
substantially like that of the lozenge 
douflrh and after the batches are rolled out 
55 in thick sheets ! — 1 and 2 of substantially 
equal thinness. 

To make a three-ply piece of chewin<? 
gum, wherein the gum is covered on both 
sides by the confectionery to protect" the 
60 jruin from the atmosphere, one thick sheet 
of gum material 2 is plalced unon a thick 
sheet 1 of :lozen'ge dough and upon the 
sheet 2 a second sheet 1 of lozenge doush 
is placed, thus making the thick composite 
three-ply sheet 3. • * 
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While these layers or plies 3 or 
wamj and their ductility is sub^tuntially 
like that of the layer of lozenge maieiuu 
1, I progressively roll out this tbicJc com- 
posite sheet by any suitable rolling 
means, as by a roller 4 shown in Figs. 
3 and 4, operated by hand or machine, 
into a thin composite base sheet 5 (see 
J^ig. 5). 

Fig. 4 illustrates a continuation of the 
rolling step shown in Fig. 3 and how the 
thickness of the composite sheet is further 
reduced in bringing the sheet down to 
the thickness or thinness of the base sheet 
5. Because the ductility of the materials 
constituting these plies 1 and 2 is the 
same the thickness of the plies are propor- 
tionally reduced by the rolling of the 
composite sheet. 

While this base sheet 5 is in a soft 
pliable condition, it is preferably pro- 
vided, by hand or macJiine, with the 
scorings 6 — 6 at right angles to each other, 
dividing the base sheet 5 into a laa'ge 
number of like individual pieces 7 con- 
nected together by a thin web, as shown 
on an enlarged scale in Fig. 7. When 
the scored sheet is cool, the individual 
pieces 7 may be readily snapped from the 
main sheet and packaged in any desired 
manner. 

Ti;e. rolling -action to which the layers 

1 and 2 are subjected, produce a very firm 
union of the plies 1 to the ply or layer 

2 of gum and the material of one ply j^qq, 
appears to flow into and mi:s, slightly witn 
the material of the adjacent ply at the 
plane of their contact, so that there is no 
absolute clean line of demarcation or 
cleavage between the two plies. The plies ^05. 
cannot be pried apart or separated as plies 
from each other. 

C-'Moxeover, !this .rolling action and the 
intimate contact of the plies appear to 
effect the transference of some of the ^^iq: 
moisture and gummy or oily contents of 
the intermediate ply 2 of gum into the 
contacting layer or layers 1 of lozenge 
material, with the result that the physical 
properties of the outer plies of lozenge |j[5 
material are substantialli^ changed. In- 
stead of being brittle and frangible, as 
lozenge confectionery normally is upon 
diying, the outer plies 1 o£ my improved 
niece of gum remain creamy to the taste; 
but dry aiid non-tacky to the toxich and 
quite pliable, so that when a piece of my 
laminated chewing* gum is broken -or 
severed or' slig'htly bent, the lozensre 
material does not crackle or snap or chip 
of breakaway or break back from the point 
of 'Severance "free from the layer of guin, 
but remains as an intact layer of the piece 
of ^um up to the very point of severance .r>rt 
GT break. ' 
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may reduce feJie tliickness of tlie com- 
posite sheet sliown ia Fig. 2 to a lamin- 
ated base, suck as is shown in Fig. 4 and 
wherein the total thickness of the -finished 
g piece 7 of gum, shown in Fig. 8, is only 
aboxit three-thirtyseconds of an inch, 
which is less than the thickness of a flat 
rectangular piece of chewing gum as 
commonly packaged and placed on the 
market. The flat pieces 7 of chewing 
gum are preferably each wrapped in a 
cover S.of paper or foil and are packaged 
in packs 9 of fi^^e strips with a paper band 
or cover 10 holding the pieces together in 
the usual manner. 

But it is not essential to the invention 
that the bass 5 be rolled so thin as is 
shown in Figs. 8 and 9, for in several 
forms of my invention, the thickness of 
2Q all the plies in the finished sheet of chew- 
ing gum is much greater and may be one- 
fourth of an inch or more. 

When, -however, the quantity of 
chewing gum in an individual piece of 
25 my improved «*um is substantially- less 
than that contained in an ordinary piece 
of gum of the same size, I preferably in- 
crease the insoluble content of my layer 
2 of chewing gum, so that the volume of 
3Q the insoluble residue left in the mouth 
will approximate that which is left in 
chewing a piece of ordinary gum. Except 
for this feature, the chewing gum which 
I use for the layer 2 of my improved 
35 piece of chewing gum, is substantially 
like that of present day commercial chew- 
ing gum of good quality with respect to 
the chicle, glucose, sugar and flavoring 
contents. 

In Figs. 10 to 13 is diagrammatically 
shown a modified method wherein I pro- 
vide three sets of coacting rollers 4""— 4^ 
between which a narrow strip 3^ from the 
composite sheet 3 may be progressively 

45 reduced in thickness without spreading it 
lateraEy. One roller (e.g. 4^) of each 
pair of rollers is pi^eferably provided with 
a pair of flanges 11 to prevent any lateral 
flow of the material as it passes between 

5Q the sets of rollers. The base strip 5^ so 
formed and which is relatively thick, but 
narrow in width, may be provided with 
scoring 6 at suitable intervals with scoring 
knives or edges 12 — 12, indicated in Fig. 

r>5 11. 

Wlien so scored, the individual piece 
may be in the form of pillows or cushions 
connected by a thin web 13 of unsevered 
material. Wlien cold, these pieces 7*^ may 
^0 be broken apart and packed in " cartons, 
or the scored pieces may be packnijed in 
suitable lengths and the individual 
pillows 7°* may be broken ofi as one con- 
sumes the bar or stick of jyum. 
In Fig. 14 is disclosed a further modi- 



fication wherein the composite base 5 is 
passed between a pair of rollers 4*^, 4* 
mounted to rotate on parallel axes, each 
•cylinder or roller having in its surface a 
series of recesses 14 adapted to be brought 
into registration as the rollers .rotate in 
the direction of the arrows. Fig. 13. The 
walls of these recesses are preferably 
tapering outwardly so that the • pieces 
molded therein will not firmly adhere 
thereto. Because the outer edges of the 
recesses 14 of the rollers are substantially 
in contact, they form knives 12"^— 12^ for ' 
tubularly, scoring or nearly severing the 
individual pieces 7"* of gum formed in o/v 
the recesses 14; Each piece of gum 7" will 
be of the " pillow or cushion shape. 
The tapered side walls 14 will force the 
material of the layers 1 — 1 down the sides 
and ends of an individual piece 7^ of 35 
gum so tliat the masticable layer 2 is com- 
pletely encased in a coating 1** of lozenge 
confectionery, as shown in Figs. 16. 17, 
18 and 22. 

In Figs. 19 and 20, are illustrated 
modifications wherein the laminated base 
sheet 5 is passed between a pair of co- 
acting rollers 4^ and 4' each having a 
series of circumferential grooves 14*^ sxib- 
stantially semicircular in cross-section. 95. 
The edges 12'' of these grooves 14" are pre- 
ferably in contact or close. Sharp trans- 
verse edges 12^ in the grooves 14"" c\it the 
pencils 7^ formed in the grooves 14^ into 
suitable lengths. The open spaces be- 100' 
tween the rollers 4*" and 4^ are substanti- 
ally circular. When the composite sheet 
5 passes between these rollers, it is first 
divided into strips 5*'' by the knives 12* 
and then is ^nolded into cylindrical pencils 105 

each having a core of gum surroiinded 
by a layet 1 of lozenge dough tii^htly 
pressed against the core so that the^'coat- 
mg win be slightly penetrated by the 
gum content of the layer 2 and the con- lia 
fectionery, when dry^ will be smooth, 
slightly flexible and will. not chip or break 
away from the core when the piece is 
severed or crushed. This coating will not 
feel gritty or gravelly or crisp in the 115 
mouth or separate from the core. The 
pencils provided' with the scoring 6 may 
be broken apart when cool and packaged 
m any stiitable manner. To make certam 
that the core 2 of the pencils 7^ is coml 
pletely surrounded by the coating 1'" the 
pencil naay be manually rolled, over a 
smooth hard surface, while warm, thereby 
flowing the dough circumferentially of the 
pencil and covering any exposed edge of 
the core where it was severed from the 
multiple ply Base 5. Fig. 22 shows the 
core 2 so completely covered. 

As the pieces are made of three T)lies 
the individual pieces 7— 7*— 7^ Vill be 
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substantially covered oa all sides with. a. 
sm-faciiig of lozenge confection wJiick is. 
not liydrcs opic or deliciuescent and tv^JucIi 
protects tiie hydroscopic layer ^ oi gum 
ivom contact with the atmosphere.. These. 
* pieces may not require a wrapping , of 
foil or paper except to keep the. product 

^^^^In "all the methods above described, the 
. base is a composite sheet 5 .or. strip .5 
*0 having thi'ee plies, one of chewing, gum 
and the two other plies of lozenge confec- 
tionery inseparately united thereto witii 
the material of one layer forped into the 
material of the other layer. The lozenge 
15 confectionery will have flexibility, 
smoothness and creaminess which tJiat 
material wouJd not have were it not so 
associated with the layer of gum. ^ 
This invention is not to be contusea 
with those chewing gums often m the 
form of pillows or cushions, made by 
rolling the pieces of gum m a warm pan 
containing melted sugar which acciimu- 
^ lates on and covers the gum as akaonds 
are covered wilih a coating of sugar. bucU 
candy coatings are not soft like chewmg 
ffum, but brittle, crystaUme and gritty. 
The pieces crackle like crystalline sugar 
on in the mouth and break away from the 
o-um. In chewing a piece of gum em- 
bodying the present invention, the lozenge 
confectionery is of the consistency of the 
ffum, does not brealc away from .the gum 
op; during the mastication thereof but works 
smoothly into the gum, imparting to the 
gum the full strong natural flavor carried 
by the lozenge confection. 

Because this lozenge confectionery will 
,A retain flavors which cannot be imparted 
to chewing gum made in the ordinary 
wav I am able to grea.tly increase tiie 
variety of fiavoTS for chewing gums and 
to produce in the gum the taste and 
flavor obtainable in confectionery or 
sugar. By flavoring the masticable gum 
like the coating, the product has the full, 
^ell recognized taste of the flavor that 
confectionery has, and when all ot tlie 
«n confection has been dissolved there wiU 
• still remain the fainter flavor found m 
ordinary chewing gum. 

Moreover, the particular flavor ot a 
piece of chewing gum embodying my m- 
55 vention may be indicated by the colors 
usually employed by candy makers to con- 
ventionally indicate a particular flavor. 
The coating may be green to indicate 
mint, or red for ^ntergreen, so that the 
^0 purchaser may readily select the flavor 
desired b^ the distinctive identifying 
color of tHe piece itself. A variety of 
colors mav be employed to add to the 
attractive appearance of the product. 
65 Having now particularly described and 



ascertained the nature of my said inven- 
tion and in what manner the same is to 
be performed, I declare that what I claim 

is: — , . 

1. An individual piece of chewing gum 7^ 
composed of a thin ply or layer of mastic- 
able material interposed between a-nd 
pressed hard into contact with two thin 
flexible plies or layers of lozenge dough 
or lozenge conf ectioneryj whereby material 75 
of the inner layer penetrates slightly into . ' 
the material of the outer layers and the 
lozenge material takes on the fl'exible . 
characteristic of the gum, while the main 
flavor for the chewing gum is -in said gQ 
layers of lozenge material. 

2. An individual piece of chewing gum 
according to claim 1 in which the inter- 
mediate ply Eas a relatively high in- 
soluble content. 85 

3. An individual piece of chewing gum 
according to claims 1 and 2, wherein the 
two outer plies are composed of lozenge 
confectionery which is normally brittle 
when dry, but which remains flexible qq 
when united to said intermediate layer. 

4. An individual piece of chevnng gum 
according to claim 1 in which ^a mastic- 
able core of chewing gum material has 
a coating of said lozenge material enclos- 95 
ing said core. 

5. A method of making chevtdng gum 
which consists in rolling a batch of mastic- 
able material and a batch of lozenge con- 
fectionery separately into relatively thick loO 
sheets, interposing a relatively thick 
sheet of said chewing gum material be- 
tween two similarly thick sheets of said 
lozenge dough, rolling the thick three- 
ply composite sheet so formed, thinner £05 
and thinner until the thickness of the 
plastic three-ply base sheet so formed, is 
substantially that of an ordinary indi- 
vidual strip of chewing gum, thereby 
forcing the material of each ply slightly 110 
into the material of the adjacent ply at 
the planes of their contact with each 
other, scoring said plastic base sheet into 
three-plj*^ rectangular strips, each of the 
size and shape of an ordinary flat strip of 115 
chewing gum, and then allowing said 
scored base sheet to cool, said plies of 
lozenge dough being so intimately and 
permanently united to said ply of chewing 
gum material that they are flexible, when 
cool and dry, and do not chip off, or break 
away or separate from said ply of chewing 
gum material when the piece of chewing 
gum, BO made, is broken, or severed, or 
niast icated . 

6. A method , of making chewing gum 
according to claim 5, wherein the rolling 
takes place at a temperature at which the 
ductility of the masticable material, 
which varies with the temperature and 
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increases as the temperahire raises, is 
substantially the same xis that of- the outer- 
plies of lozenge confectionery^ the- plas^. 
ticity and ductility of which is not sut- 
5 stantially changed -by variations- - in 
temperawe. 

7. A method of making chewing gum- 
according to claim 5, in which said three- 
pKes axe of suhstantially. equal thickness. 

'10 8: A method -of makiaag - chewing- o-uia 
according to claim 5, in which the finished 
piece of chewing gum is severed or broken 
and then molding said laminate base 
sheet into a plurality of small lite indi- 

15. vidual pieces and .simidiaiieously forcing 



the confectionery dough of said upper and 
lower, plies around the side and end ^dges 
of. each individual molded piece to enclose, 
the ply of chewing, gum within said con- 
fectionery, material. 

9. An individual piece of chewing gum. 
substantially as- shawn, described ar;.l toi: 
the purpose set forth. 

Da.ted this 17th day of Julv 1930 
PRANGIS HERON EOGEIIS, ' • 
Agent for Applicant, 
Bridge House, 
181, Queen Victoria Street, 
London, E.C.I. 
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